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Locat»on- 252 MCD ROUTE 1 hﬂEFGG DEDEDO GUAM
Time Tima Eslabllshment T Restaurant  Area Number: 1 Phone
. 215 o 500 L o5 Number: /' 1268
| Inspection Reason:  Follow-up Compiaint Investigation Grade: A Rating: 10
| No. of Risk FactorIntervention Violations: 1 Follow-up: Yes Risk category:
No. of Repeat Risk Factor/Intervention Violations: v} Foliow-up Date: 412212018 3
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Selact designated compliance {IN, OUT, N/O, N/A} for each numbared item. Mark ™' in appropriate box for COS and/or R.

IN = In compliance OUT = Not in compliance N/O = Not observed N/A = Not applicable COS = Correcled on-site during inspection
R = Repeal violation PTS = Demerit puints
Person In charge r - '
d:rt;m::slrr‘ates mJ and 16| NO | Proper cooking time and temperatures 8
performs duties
s g ™ 7] NO Proper rehaaling procadures for hot []
o g | Management awareness: poficy &
present 18] wND Propar cooling time and temperatures &
al Proper use of reporting, restriction, &
| and exclusion i 19 In Praper hot holding temperatures [
E 41 In t':etaapln’ u?ﬂmnﬂ'szﬂm"g' 6 20 N Proper cold hoiding temperatures -]
i
= [ T Nﬂ:udti:charga from eyes, nose, and P 21| ou Proper date marking and disposition N |H|B
]| | 11 nd=Eéan ad propeywRshed L na  |Cansumer Advisory provided for raw or .
No bare hand contact with ready-to-e undarcooked foods
7 n foods or approved alemata method 6
propeily {oiowed
Adequate handwashing facilities o Pasteurizad foods used; prohibited
8| o Jeupplied and accessible 6 MA | fo0ds not offered 8
9] i | Food obiained from approved source 6
10| 1n | Food received at proper temperature 6 24| ma F::g additives: approved and properly &
: u
11 . Food in good conditlon, safe, and 6
t
unadyferated 25 Taxic substances properly Identified,
Rettired records avallable: shelistock I ored. used 6
12| wa 8 Siorec. Uz
tags, parasite destruction
13| ® | Food separated and protected 8 Compliance with variance, specialized
oA G s 281 MNA  lprocess, and HACCP plan
M1 N eanitized 6 [ Fisk Faclors are improper praclicos or procodures identilied as the
T ol e ; maost pravalent contributing factors of foodborne iliness or Injury.
15| n previously served, raconditioned, and 6 Public Health interventions are control measures io prevent
unsafe food feocdborne lliness or injury.
Good Retall Practices are preveniative measures to conirol the introduction of pathogens, chemicals, and physical abjects into foods.
Mark box it numbered llem is not in compliance and/or if COS and/or R.  COS = Comectad on-site during Inspection R = Repaat violation PTS = Damait points
| Stalus % Jcos IR U [cosTr
1} K
27 Pasteurized eggs used where required 1 40 In-use utenstis: properly stored 1
28 Water and ice from approved source 2 o Lhansiis, equipment and linens: 1
29 Vv - properiy stored, dried, handied
= pmm_ﬂ_n_q_:;ethods e 1 ng i Single-use/single-servico articles: 1
\Person i Charpe X : :
(Printand Sign, LORNA VALDEZ @T"’“ 4/12/2018
' DEA Inspacior ; :
(Priot and Sgn) J.Cruz 4"——«/ 4/12/2018
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252 MCD HOUTE 1, MOGFOG DEDEDC GUAM

'F ey i a— LT T4 — [onpelcaismyesernce mmcies T 1 =T
% properly storad, used
eper ng me used; e
30 adequate equipment for temperature 1 43 Gloves used properly 1
control :
- Plant food propery cooked for hat n -contact surlaces
helding 44| o |cleanable, pmpedy designed, N N1
32 Approved thawing methods used 1 constructad, and used
e Warewashing Taciries: [nstahed, 1
3 Thermomelear provided and accurale 1 maintained, used; test strips
Jamntie i i 46 Nonlood-contact surfaces clean 1
5 proy - : - -
container a7 waler , adaquate 2
ol . pressure
umbing Ins! 3
35| ou ::':-e”sac:t' rodants, and animals not n luilz 48 devic::g talled; proper backflow 2
o Contamination prevented during food 45 Sowage and wastewaler properfy 2
preparation, storage & display 1 disposed
50 Todkat faciities: propery constructed, a
ar Personal cleanlinass 1 supplied, & cleanad
] 3 refuse properly disposed,
i|38 :Y;P{nf? eloths: propery used and 1 | |8 facilities maintained .
52| ow | Physical faciiies instalied, maintained, | o [ 14
39 Washing fruits and vegetablas 1 and clean
5 [& vantiason 5] 3
| have read and understand the above violation(s), designated areas use
and [ am aware of the corrective measures that :
shall be faken. 54 Sanitary Parmit, Health Certificates 2
- e 2 e - i
ltern/Location Temperature {oF) Rem/Location emparatura {oF)
CHIX/BACK FREEZER 355
PORK/BACK FREEZER 365
BEEF/FREEZER 38.0
CHIX/REAR UPRIGHT CHILLER 27.0
PORKMUPRIGHT CHILLER 34.0
H GROUND PORK/ UPRIGHT CHILLER 37.5

A FOLLOW-UP INSPECTION WAS CONDUCTED AND COMPLAINT #16-082 REGARDING ROACHES PRESENT AT
THE ESTABLISHMENT. PREVIOUS INSPECTION CONDUCTED 2/23/18 {(17/8). PIC VEHBALLY REQUESTED
MORE TIME FROM PREVIOUS INSPECTION VIOLATIONS. NO RE-INSPECTION REQUEST WAS SUBMITTED,

THE FOLLOWING WAS OBSERVED:
NGO EVIDENCE TO SUPPORT THE COMPLAINT WAS FOUND DURING THE INSPECTION.
ALL PREVICUS VIOLATIONS WERE CORRECTED.

THE FOLLOWING NEW VIOLATIONS WAS OBSERVED:

Persen in Charge
(Print a.nd Sign)

¢Pﬂm mdsfiﬁl

Secondary
Inspecior:

|LOFINA VALDEZ
J.Cruz

J.Garcla

PHFITCS FOODS IN UPRIGHT CHILLER NOT PROPERLY DATE-MARKED.
ALL PHF/TCS FOODS HELD FOR MORE THAN 24 HOURS SHALL BE PROPERLY DATE-MARKED TO ENSURE
21 | TIMELY DISFOSITION.

4/22/2018
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MULTIPLE OUTER QPENINGS FOUND IN EXIT AND ENTRANCE TO DINING AREA AND BBQ AREA.
ALL OUTER OPENINGS SHALL BE PROPERLY SEALED TO PREVENT PESTS FROM ENTERING THE
35 |ESTABLISHMENY.

shares

Basedonnelnspecﬂontndaymltemsﬂs!ndabweidanmyviolaibnswmchshallbemedadbyme spedﬂed the Depariment. Failura 1o comply may
resuit in the immaediate suspension of the Sanitary Permit or downgrade. #f seeking to appeal the result of any notice or inspection findings, a written request for
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METAL NON-FOOD GRADE CONTAINERS USED TO DISPENSE RICE, SALT, AND SUGAR.
ALL FOOD AND NON-FOOD CONTACT SURFACES SHALL BE PROPERLY CONSTRUCTED TO PREVENT

“B” PLACARD NO. 01008 REMOVED
“A’ PLACARD NO. 02645 ISSUED
BRIEFED PiC ON ABOVE

” CONTAMINATION. Merriry
UNNECESSARY ARTICLES (CARDBOARD BOXES AND OLD EQUIPMENT ) IN REAR OF RESTAURANT.
ALL UNNECESSARY ARTICLES SHALL BE REMOVED FROM THE ESTABLISHMENT TO PREVENT PEST

52 HARBORASE, 51272018
PHOTOS WERE TAKEN

Based on the inspection today, menemslisledabovaldmﬁlymumswhid\wnbeeonecladbyﬂiudahspodfhdbytmuepanmenl. Fallure to comply may
result in the immediate suspension of the Sanitary Permit or downgrade.  seeking to appeal the resull of any notica or inspection lindings, o written request for
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